l66                            TRAVEL
best general idea of it, but intermingled with it
come wafts of flavour that call to mind cream-
cheese, onion-sauce, brown sherry, and other in-
congruities. Then there is a rich glutinous
smoothness in the pulp which nothing else pos-
sesses, but which adds to its delicacy. It is neither
acid, nor sweet, nor juicy, yet one feels the want
of none of these qualities, for it is perfect as it is.-
It produces no nausea or other bad effect, and
the more you eat of it the less you feel inclined to
stop. In fact to eat Durians is a new sensation,
worth a voyage to the East to experience.
When the fruit is ripe it falls of itself, and
the only way to eat Durians in perfection is to
get them as they fall; and the smell is then less
overpowering. When unripe, it makes a very
good vegetable if cooked, and it is also eaten by
the Dyaks raw. In a good fruit season large
quantities are preserved salted, in jars and bam-
boos, and kept the year round, when it acquires
a most disgusting odour to Europeans, but the
Dyaks appreciate it highly as a relish with their
rice. There are in the forest two varieties of
wild Durians with much smaller fruits, one of
them orange-coloured inside; and these are prob-
ably the origin of the large and fine Durians,
which are never found wild. It would not, per**
haps, be correct to say that the Durian Is the
best of all fruits, because it cannot supply the
place of the subacid juicy kinds, such as the